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Thought of the day “Education is not the filling of a pot but 

the lighting of a fire.”-        W.B. Yeats                                                  

 

FOOD & BEVERAGE SERVICE 

It's hard to imagine a world where Fridays don't start the 

weekend 

The two-day weekend only rose to popularity in the 20th century. The five-day, 

40-hour workweek became part of American labor law partly due to Henry 
Ford. Now here is a great motivation for people in F&B sector as with merger 
of Tata and Starbucks, Indian food and beverage industry is all set to embrace 

the 5 days’ work culture which puts emphasis on the increasing productivity of 
all the leaders/managers working currently in F&B sector as well as hiring well 

trained future leaders from leading hotel management colleges through campus 
interviews. 
Source :https://firmspace.com/theproworker/from-strikes-

to-labor-laws-how-the-us-adopted-the-5-day-workweek 

Courtesy: Aaditya Nikam, Asst. Professor (Food & Beverages) 

 

HOUSEKEEPING  

Different Types of Guest Room Cleaning Agents / Chemicals 

Cleaning agents are the most critical aids of the housekeeping department in 

their day to day operations to keep the room and public area neat and clean. 

There are specific products which need to be used for each cleaning requirement and these cleaning agents are 

given specific codes eg: R1, R2, R3 (The letter 'R' Stands for 'Room Care'.) 

Source :https://setupmyhotel.com/train-my-hotel-staff/hk/457-taski-chemicals.html 

Courtesy: Nitin Barbose, Asst. Professor (Housekeeping) 

HIGHLIGHTS 

 IHM admissions: 

Academia says it's 

time for National 

Council come out of 

its comfort zone. 

 Bombay Canteen shuts, 

for its first major 

renovation. 

 Zomato launches next-

day intercity delivery 

service for popular 

dishes. 

 

 



 

 

 

RECIPE OF THE DAY 

 

 Ingredients- 

1. Vegetable oil, for the tin 

2.  50g caster sugar 

3.  4 eggs 

4.  200g white chocolate 

5.  450ml double cream 

6.  6 large, ripe passion fruit, halved & pulp scooped out 

7.  1 large lemon, zested and juiced 

8.  80g pistachios, roughly chopped, plus extra to serve 

 

 Instruction  

 Oil a 900g loaf tin. Tip the sugar and eggs into a 

heatproof bowl set over a pan of simmering 

water,then whisk until pale and doubled in volume. Remove 

from the heat and plunge the base of the bowl into a second, 

larger bowl filled with cold water and keep whisking until 

completely cooled. 

 Melt the chocolate,Whip the cream to soft peaks 

&  fold the chocolate into it, along with the passion fruit, 

lemon zest and juice. add a spoonful of the whipped egg 

mixture and stir to loosen before folding in the rest.    

 Tip the pistachios into the prepared tin, spoon 

over the semifreddo mixture and smooth the surface. freeze 

overnight. Will keep frozen for up to a month.                   

                                                                         Dessert is  ready to be served. 

Source :  https://www.bbcgoodfood.com/recipes/passion-fruit-white-chocolate-

semifreddo 

 

 

Passion fruit & White 

chocolate semifreddo 

Type: Non -Vegetarian 

Ingredients: 8 

Preparation time: 25 Minutes 

+Overnight freezing 

Courtesy : Chef Ranjan Koshav 

(Asst. Prof. Bakery & 

Confectionery) 

 

 

 

 

FOOD FACTS 

MARGHERITA PIZZA IS NAMED AFTER A QUEEN 

When King Umberto I and Queen Margherita visited Naples, they wanted a change from their fancy food 

and asked for pizza, which was food for the poor back then.The queen loved the mozzarella pizza so much 

that it ended up being named after her.                  Crazy right?!  

Source :https://www.thefactsite.com/100-random-food-facts/ 



 

“ It is easier to tone down a wild idea than to think up a new 

one” - 

– Alex Faickney Osborn 
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